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INSPECTION] RSN] TYPEGRADE | NSPECTION D7 AB MENT NAME
[Regutar | v | v 2 10+ 31 /2018 Kentuc Fried Chicken 2
[Foliow-up TIME IN TIME OUT _ |PERMIT HOLDER
JCompaint RATING 10:30am 12:00pm | Guam Fast Foods, Inc.
[investigation A SANITARY PERMIT NO. LOCATION (Address)
fother: 180000895 Route 1 Marine Drive Lot 30 Blk 10
— ESTABLIS FTYPE AREA TELEPHONE {No. of Risk Faclor/intervention Violations 0 | RIS GORY

Restaurant 8 472-8155 [No. of Repeat Risk Factor/[ntervention Violations 3
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH lNTERVENTl%Ng

Circle or mark X" daslgnated compliance {IN, OUT, NO, N/A) for each numbered item. Mark “X" in appropriate box for COS andior R.

plance i ---— Cosswmdon-sitedurl n R= t violation PTS = Demerit
Supervision tentially Hazardous Food [TCE Food)
1 - F‘erson in charge presant, demonstrates & 16 m Proper cocking time and tempematures [
lu , and performs duties &L Proper reheating procedures for hot holding E
E= Employee Health A Proper cooling time and temperature 6_
2 | ourt Managemenl awarenass; palicy present 5 | (4Proper hot holding temperatures 6_
ouT Properuseofmpotlmg restriction & exclusion r Proper cold holding lemperatures 6_
N:{Proper date marking and disposition 6
6 Consumer Advisory
6 |
Consumer Advisory provided for raw or
& 22 |m out x undercooked foods 6
6 h ble Populations
Pasteurized Foods used; prohibited foocds not
- 23 Im out x drr 6
Chemical
= 24 ID( OUT NA IFood additives: approved and properly used 6
E 25 k ST ITnxit: substances properly identified, stored, 6
6
5 Conformance with Approved Procedures
Compliance with variance, specialized
— [ B o , and HACCP plan 4
g— Risk factors are improper praclices or procadures idenlified as the most
prevalent contributing factors of foodbome Hiness or injury. Public Health
[ interventions ame control measures lo prevent foodbome illness or injury.

! p Use of Utensils
(27 Pasteurized sggs used where mqmrad 1 20 n-use utensiis: properly stored 1
28 Waler and Ice from approved source 2 41 X ::nds';l: o i LGS AT S o 1
29 Varance obtained 'm@ methods 1 32 Single-use/single-service arlicles: properly stored, used 1
'ood Temperature Control 4 | 1
30 [Propef cooling methods used; adequate equipment for 1
L re control 44 Food and nonfood-contact surfaces cleanable, propery 1
3 |Pant food proporty cooked for hot holding 1
12 R J thawi thods used 1 45 bes: installed, maintalned, wsad, test 1
33 Thermometer provided and accurate 1 46 Noenfood-contact surfaces clean 1
Food Identification Physical Facilities ]
3| |Food properly labeted:; original conlainer | 1 |1 47 |Hot & cold water available, adequale pressure 21
“Prevention of Food Contamination 48 |Plumbing instalied; proper backflow devices 23]
ES Tinsects, rodents, and enimals not present 2 49 |Se=wage and wastewater propery dsposed 2
36 °°|. graqenation pravepiSd|dusing faod peparslicn: sioragol= 1 50 Toilet faciliies: properly constructed, suppiied, & cleaned 2
37 |Personal cleantiness 1 E1 |Garbage/refuse properly disposed; facilities maintained 2
Wiping cloths: propery used and stored 1 (52 ¥ |Physical facilities instalied, maintained, and clean 1
Washing frults and vegetables /?‘ 1 53 JAdequate ventilation and lighting; designated areas use 1
T have read and ung‘e_rstand the above violation(s), an Documents and Placards
| am aware of the corrective measures that shall be 54 | [Sanitary Permit, Health Certificates validandposted | | [ NA
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JESTABLISHMENT NAME LOCATION (Address)
Kentucky Fried Chicken 2 Route 1 Marine Drive Lot 30 Blk 10
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
10 ; 31 ;2018 180000895 Guam Fast Foods, Inc.
TEMPERATURE OBSERVATIONS
Item/Location Temperature (*F) { ltemA_ocation Temperature (° F)
Chicken Thigh (cooked)/Fryer 209.5 Pot Pie / Stand up warmer 205.0
Chicken / Walk-ip chiller 30.5 Chicken / Stand up warmer 144.0
Chicken / Walk-in chiller . 31.5 Chicken wing (cooked) / Fryer 203.5
Chicken / Walk-in chiller 36.0 Red Rice / Reach-in chiller 147.5
Grilled Chicken / Table warmer 163.0
BBQ Chicken / Table warmer 176.5
Zinger Chicken / Shelf warmer 146.5
Gravy / Table warmer 142.5
Chicken / Sheif warmer 141.5
Red Rice / Reach in warmer 148.0
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS el
Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Code.
A regular inspection was conducted. Previous inspection conducted on 8/3/12.
The following violations were observed:
41 |Knife improperly stored in between splash guard and wall. All utensils and equipment shall be |11/30/18
properly stored to prevent cross-contamination.
52  {Floor tiles near ware washing area in disrepair (cracked/missing). All physical facilities shall be |11/30/18
maintained in good repair to prevent physical hazards and the accumulation of bacteria and
standing water.
Photos taken.
"A" placard # 02131 issued.
PIC briefed on the above.
***** DN Hie S pecton Gy, the HEms N15ted above KEm jolstions which shall be coITecied DYy (e Gats Speciiied Dy the Denartmen elliire 1o GO Yy MEy res n

Immudlata suspenslon of the Sanlhry Pen'n!t or downgrade. mklng to appeal the result of any notice or Inspection findings, & written raquut for Imuinu must be

Person n Chnae and Sign} “‘é_ N

rctor within the pariod of time establighsd ifthe ca for comections

Date:
Zalang W S 10/31/2018

DFJ-I Inspector (Print an
YN X Ve H

J? V J.Gagca EPHQ(% %% 10/31/2018




